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- UiS. DEPARTMENT OF AGRICULTURE REVIEW DATE | ESTABLISHMENT NO. AND NAME CITY
INTERNATIONAL PROGRAMS . Hvammstangi
11-12-00 Est. 22, Godi hf
FOREIGN PLANT REVIEW FORM ICC%?aTIERY
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. Hussain Magsi Dr. S.0. Haosson Acceptable. || accetaoie! [ Junacceptabie
CODES (Give an appropriate code for each review'item listed below)
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
o . . 28 . 55
1. CONTAMINATION CONTROL Cross contamination prevention A | Formulations o
. egs e 29 . . 56
{a) BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing A | Packaging materials A
Water potability records o1 | Product handling and storage 34U | Laboratory confirmation i/
Chlorination procedures %2 1Product reconditioning 31 ]Label approvals 58
pp
Back siphonage prevention %, | Product transportation 32 | Special label claims o
Hand washing facilities o4 {d} ESTABLISHMENT SANITATION PROGRAM Inspector monitoring 6
Sanitizers %, | Effective maintenance program 33, ] Processing schedules o
Establishments separation %6 | Preoperational sanitation 34 | Processing equipment 62
p A A g equip
Pest --no evidence 9% | Operational sanitation %, | Processing records %
Pest control program %8, | Waste disposal 36, | Empty can inspection %0
Pest control monitoring %\ 2. DISEASE CONTROL Filling procedures o
Temperature control % | Animal identification 3. | Container closure exam %
Lighting Y. | Antemortem inspec. procedures |} |Interim container handling S
Operations work space 2, | Antemortem dispositions 3% | Post-processing handling S
Inspector work space 3, |Humane Slaughter % ] Incubation procedures S
Ventilation 4 | Postmortem inspec. procedures | *}4 |Process. defect actions -- plant |G
Facilities approval 15, | Postmortem dispositions 2 | Processing control -- inspection | 7
Equipment approval 16, ] Condemned product control 43 5. COMPLIANCE/ECON. FRAUD CONTROL
A A
(b) CONDITION OF FACILITIES EQUIPMENT Restricted product control “A Export product identification 7§
Over-product ceilings Y%, | Returned and rework product “+ | nspector verification =
Over-product equipment A 3. RESIDUE CONTROL Export certificates “
Product contact equipment 1S, | Residue program compliance “®s ]Single standard A
Other product areas finside) 2, | Sampling procedures 47 |Inspection supervision N
Dry storage areas 2. | Residue reporting procedures 43 | Control of security items A
Antemortem facilities 2":‘ Approval of chemicals, etc. 43\ Shipment security &
Welfare facilities 23 | Storage and use of chemicals %, | Species verification A
Outside premises “ 4. PROCESSED PRODUCT CONTROL "Equal to" status *a
{c) PRODUCT PROTECTION & HANDLING Pre-boning trim 1. |imports ot
Personal dress and habits 25, | Boneless meat reinspection 52
Personal hygiene practices 26, llingredients identification *
Sanitary dressing procedures 27 | Control of restricted ingredients *o

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 9520-2 (11/90), WHICH MAY BE USED UNTIL EXHAUSTED.

Designed on PerFORM PRO Software by Delrina
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Dr. Hussain Magsi Dr. S.0. Hansson Acceptable aseeptablel [ ] unacceptabie

COMMENTS:

30. FROZEN PRODUCT STORED IN CONTACT WITH FLOORS, CEILINGS AND/OR WALLS. INSPECTION SERVIEC

TOOK CORRECTIVE ACTION.




U.S. DEPARTMENT OF AGRICULTURE
FOOD SAFETY AND INSPECTION SERVICE
" INTERNATIONAL PROGRAMS

FOREIGN PLANT REVIEW FORM

REVIEW DATE
10-13-00

ESTABLISHMENT NO. AND NAME

EST. 23, Solufelag A

cry
Hunventinga

COUNTRY
Iceland

NAME OF REVIEWER
Dr. H. Magsi

NAME OF FOREIGN OFFICIAL
Dr. S.0.Hansson

EVALUATION

A )

LIRSS [ unacomeatie

CODES (Give an appropriate code for each review item fisted below)

A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination preveantion 21 Formulations 5:
{8} BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing ”A Packaging materials seA
Water potability records o} Product handling and storage 3% ]Laboratory confirmation *o
Chlorination procedures %% ]Product reconditioning *% ]Label approvals “
Back siphonage prevention %% | Product transportation 3% | Special 1abel claims 1%
Hand washing facilities 4 (&) ESTABUSHMENT SANITATION PROGRAM Inspector monitoring 'S
Sanitizers %, | Effective maintenance program % Processing schedules ‘0
Establishments separation %% | Preoperational sanitation ¥4 |Processing equipment S
Pest —no evidence “4 | Operational sanitation > | Processing records d
Pest control program %, ]| Waste disposal 3¢ | Empty can inspection *S
Pest control monitoring “ 2. DISEASE CONTROL Filling procedures N
Temperature control % Animal identification ¥4 | Container closure exam 5
Lighting ' [Antemortem inspec. procedures | %% ]lnterim container handling °
Operations work space 2. | Antemortem dispositions *s» | Post-processing handling b
inspector work space . |Humane Slaughter “% 1lncubation procedures s
Veatilation Ya | Postmortem inspec. procedures | *), {Process. defect actions — plant |’%
Facilities approval s |Postmortem dispositions “% |Processing control — inspection |’}
Equipment approval . | Condemned product control “A 5. COMPUANCE/ECON. FRAUD CONTROL
{b) CONDITION OF FACILITIES EQUIPMENT Restricted product control “4 | Export product identification N
Over-product ceilings M | Returned and rework product ‘N |inspector verification LN
Over-product equipment b 3. RESIDUE CONTROL Export certificates “
Product contact equipment ' | Residue program compliance “% lSingle standard =
Other product areas finside) %2 1 Sampling procedures “A |inspection supervision “
Dry storage areas 2. | Residue reporting procedures ““% ] Control of security items A
Antemortem facilities % | Approval of chemicals, etc. “As |Shipment security »
Welfare facilities %, | Storage and use of chemicals *% | Species verification A
Outside premises . 4. PROCESSED PRODUCT CONTROL "Equal to” status A
{c) PRODUCT PROTECTION & HANDLING Pre-boning trim M lmports *o
Personal dress and habits % |Boneless meat reinspection 2
Personal hygiene practices %% lingredients identification 2
Sanitary dressing procedures 2. | Control of restricted ingredients | 5§




REVIEW DATE | ESTABLISHMENT NO. AND NAME cIryY
Hunventinga
FOREIGN PLANT REVIEW FORM
(reverse) 10-13-00 | EST. 23, Solufelag A COUNTRY

Iceland

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION

Dr. H. Magsi Dr. S.0.Hansson [X]acomote [ JRETN [ ] unaccentatie

COMMENTS:

30. FROZEN PRODUCT STORED IN CONTACT WITH FLOORS, CEILINGS, AND/OR WALLS. INSPECTION SERVICE

INITIATED IMMEDIATE CORRECTIVE ACTION.

51. INADEQUATE PRE-TRIM OF CARCASSES. INSPECTION SERVICE WITHHELD ALL PRODUCT, AND INITIATED

REINSPECTION AND CORRECTIVE ACTION.




o 3&&‘&‘#&‘@&*&%&"&;- REVIEW DATE | ESTABLISHMENT NO. AND NAME cY
FOREIGN PLANT REVIEW FORM 10-11-00 | EST. 31, Norolenska COUNTRY
ICELAND
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. H. Magsi Dr. H. Runolfsson [3] Acceotett Dmﬂd L__l e

CODES (Give an appropriate code for each review item listed below)

A = Acceptable M = Marginally Acceptable U = Unacceptable N Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention “A Formulations SSA
(a} BASIC ESTABUSHMENT FACIITIES Equipment Sanitizing ”A Packaging materials 5:
Water potability records %% | Product handling and storage 3¢ | Laboratory confirmation *o
Chlorination procedures %2 | Product reconditioning %% |Label approvals 3
Back siphonage prevention % ]Product transportation 32 ] Special label claims 5
Hand washing facilities A (d} ESTABLISHMENT SANITATION PROGRAM Inspector monitoring )
Sanitizers . | Effective maintenance praogram *. | Processing schedules o
Establishments separation %4 | Preoperational sanitation %% 1Processing equipment S
Pest —no evidence %4 | Operational sanitation *» | Processing records S
Pest control program %, | Waste disposal 3¢, ] Empty can inspection S
Pest control monitoring “ 2. DISEASE CONTROL Filling procedures o
Temperature control % | Animal identification ¥» | Container closure exam %
Lighting " |Antemortem inspec. procedures | >} {Interim container handiing o
Operations work space 2. {Antemortem dispositions % | Post-processing handling '
inspector work space . |Humane Slaughter “. [ incubation procedures >
Ventilation % [ Postmortem inspec. procedures “i | Process. defect actions — plant |’}
Facilities approval *s [ Postmortem dispositions “4 |Processing controt — inspection | 7%
Equipment approval ', {Condemned product control “A 5. COMPLIANCE/ECON. FRAUD CONTROL
() CONDITION OF FACSLITIES EQUIPMENT Restricted product control “A | Export product identification N
Over-product ceflings 7. | Retumed and rework product ““ linspector verification ~
Over-product equipment " 3. RESIDUE CONTROL Export certificates “
Product contact equipment ' |Residue program compliance “a |Single standard ~
Other product areas (inside) % | sampling procedures “% | inspection supervision N
Dry storage areas 2l | Residue reporting procedures “ | Control of security items A
Antemortem facilities 2 | Approval of chemicals, etc. “» |Shipment security A
Welfare facilities %, |Storage and use of chemicals *% |Species verification oy
Outside premises Y 4. PROCESSED PRODUCT CONTROL “Equal to” status A
(c) PRODUCT PROTECTION & HANOUNG Pre-boning trim M 'mports *o
Personal dress and habits % | Boneless meat reinspection A
Personal hygiene practices 2 ingredients identification N
Sanitary dressing procedures 21, | Control of restricted ingredients N




REVIEW DATE | ESTABLISHMENT NO. AND NAME cITy
HUSAVIK
FOREIGN PLANT REVIEW FORM
(reverse) 10-11-00 | EST. 31, Norolenska COUNTRY
ICELAND
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. H. Magsi Dr. H. Runolfsson Accetatie | AT [ nacosptatte

COMMENTS:

30. FROZEN PRODUCT STORED IN CONTACT WITH FLOORS, CEILINGS, AND/OR WALLS. INSPECTION SERVICE

INITIATED IMMEDIATE CORRECTIVE ACTION.

S1. INADEQUATE PRE-TRIM OF CARCASSES. INSPECTION SERVICE WITHHELD ALL PRODUCT, AND INITIATED

REINSPECTION AND CORRECTIVE ACTION.




U.S. DEPARTMENT OF AGRICULTURE REVIEW DATE | ESTABLISHMENT NO. AND NAME cy
FOQD SAFETY AT:I: &SPECTION SERVICE . HORNAFIORDUR
FOREIGN PLANT REVIEW FORM 10-1 - 40, b COUNTRY
ICELAND
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. H. Magsi Dr. S.0. Hansson : Acceotable Acomtetiel [ o

CODES (Give an appropriate code for each review item fisted below)

A = Accoptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention 21 Formulations sz)
(a} BASIC ESTABUSHMENT FACILITIES Equipment Sanitizing ”A Packaging materials s;
Water potability records %, | Product handling and storage %4 }Laboratory confirmation o
Chlorination procedures 2 }Product reconditioning ¥\ |Labet approvals .
Back siphonage prevention %, | Product transportation 32 ISpecial label claims *>
Hand washing facilities ‘A {d) ESTABUSHMENT SANITATION PROGRAM Inspector monitoring '
Sanitizers %, | Effective maintenance program ¥ 1Processing schedules *o
Establishments separation %, | Preoperational sanitation ¥+ [ Processing equipment S
Pest —no evidence %% | Operational sanitation *+ | Processing records S
Pest control program %, | waste disposal 3¢ | Empty can inspection S
Pest control monitoring “ 2. DISEASE CONTROL Filling procedures o
Temperature control '% | Animal identification ¥4 [Container closure exam )
Lighting ', JAntemortem inspec. procedures | >3 [interim container handling ‘s
Operations work space 2 | Antemortem dispositions ¥ | Post-processing handling o
Inspector work space 3. |Humane Staughter “4 lincubation procedures s
Ventilation 4 IPostmortem inspec. procedures | *y |Process. defect actions — plant |’
Facilities approval 1%, [Postmortem dispositions “2 | Processing control - inspection |’y
Equipment approval e | Condemned product control “ 6. COMPUANCE/ECON. FRAUD CONTROL
(5) CONOITION OF FACILITIES EQUIPMENT Restricted product control “4 | Export product identification N
Over-product ceilings % |Returned and rework product “. linspector verification =
Over-product equipment " 3. RESIDUE CONTROL Export certificates “
Product contact equipment 1% | Residue program compliance “2 |Single standard ~
Other product areas (insidel %, |Sampling procedures ‘% linspection supervision 5
Dry storage areas 2% |Residue reporting procedures ““. | Control of security items A
Antemortem facilities Z | Approval of chemicals, etc. “A | Shiprent security A
Welfare facilities #, | storage and use of chemicals % |Species verification A
Outside premises “ 4. PROCESSED PRODUCT CONTROL "Equal to” status %
ta) PRODUCT PROTECTION & HANOLING Pre-boning trim % |tmports *o
Personal dress and habits 2. |Boneless meat reinspection 2
Personal hygiene practices %+ lingredients identification Y
Sanitary dressing procedures 2 | Control of restricted ingredients | %}




REVIEW DATE | ESTABLISHMENT NO. AND NAME cy
HORNAFJORDUR
FOREIGN PLANT REVIEW FORM :
treverse) 10-10-00 | EST. 40, Godi hf COUNTRY

ICELAND

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION

Dr. H. Magsi Dr. S.0. Hansson (K] accomtatie [ A0 [ Gnaconpeatie

COMMENTS:

30. FROZEN PRODUCT STORED IN CONTACT WITH FLOORS, CEILINGS, AND/OR WALLS. INSPECTION SERVICE
INITIATED IMMEDIATE CORRECTIVE ACTION,




M ;%%.wmrmm OF AGRICULTURE REVIEW DATE | ESTABLISHMENT NO. AND NAME gg}(oss
FOREIGN PLANT REVIEW FORM | 01000 | EST- 81, Staturfelag Souourcland COUNTRY
Iceland
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. H. Magsi . ‘ Drs. S.0. Hansson, and Katrin Andress'r EM [ accmete [ [P——
CODES (Give an appropriate code for each review item listed below)
A = Acoeptable M = Marginalty Acceptable U = Unacceptable N Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross. contamination prevention “A Formulations 5;
(a) BASIC ESTABLISHMENT FACIITIES Equipment Sanitizing . | Packaging materials N
Water potability records 91, Product handling and storage 3% | Laboratory confirmation 5
Chlorination procedures %4 [ Product reconditioning * |Label approvals se
Back siphonage prevention % [Product transportation 32 1Special label claims %
Hand washing facilities A {d) ESTABLISHMENT SANITATION PROGRAM Inspector monitaring A
Sanitizers “s | Effective maintenance program %% | Processing schedules *o
Establishments separation °¢. | Preoperational sanitation %+ ]Processing equipment s
Pest —no evidence %% | Operational sanitation >, | Processing records >
Pest control program %, {Waste disposat 3¢ | Empty can inspection 4
Pest coantrol monitaring %A 2. DISEASE CONTROL Filling procedures %
Temperature control '% lAnimal identification *% | Container closure exam s
Lighting " JAntemortem inspec. procedures |*% |Interim container handling ‘o
Operations work space 12l Antemortem dispositions 39 | Post-processing handling %
nspector work space  |Humane Slaughter “% lincubation procedures %
Ventilation Y4 |Postmortem inspec. procedures | *) | Process. defect actions — plant |7
Facilities approval 1%, [ Postmortem dispositions “A [Processing controt — inspection |7}
Equipment approval 4 }Condemned product control “A 5. COMPLIANCE/ECON. FRAUD CONTROL
b} CONDITION OF FACILITIES EQUIPMENT Restricted product control “4 | Export product identification 5
Over-product ceilings 7+ |Retumed and rework product “N linspector verification A
Over-product equipment A 3. RESIDUE CONTROL Export certificates “
Product contact equipment ', IResidue program compliance “4 lSingle standard ~
Other product areas (inside} %, | Sampling procedures “% linspection supervision e
Dry storage areas %'y | Residue reporting procedures “4 [ Controt of security items A
Antemortem facilities 22 | Approval of chemicals, etc. “% | shipment security N
Welfare facilities %, |Storage and use of chemicals %% |ISpecies verification A
QOutside premises * 4. PROCESSED PRODUCT CONTROL *Equal to™ status 8o
(e} PRODUCT PROTECTION & HANOLING Pre-boning trim M |imports Y
Personal dress and habits %, |Boneless meat reinspection "
Personal hygiene practices 2% |ingredients identification 2
Sanitary dressing procedures 2, | Control of restricted ingredients | *g




——— REVIEW DATE | ESTABLISHMENT NO. AND NAME cITY
Selfoss
FOREIGN PLANT REVIEW FORM
(reverse) 10-16-00 | EST. 81, Slaturfelag Souourcland COUNTRY

Iceland

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION

Dr. H. Magsi Drs. S.0. Hansson, and Katrin Andress'r | [X] Accentatia pccmiattel [ Junsccentabie

COMMENTS:

30. FROZEN PRODUCT STORED IN CONTACT WITH FLOORS, CEILINGS, AND/OR WALLS. INSPECTION SERICE

TOOK IMMEDIATE CORRECTIVE ACTION.

S1. INADEQUATE PRE-TRIM OF CARCASSES. INSPECTION SERVICE WITHHELD ALL PRODUCT, AND INITIATED

REINSPECTION AND CORRECTIVE ACTION.




